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Outdoor Cooking Hints 
Cool the Ice Chest before you fill it 
Frozen foods can help keep other foods cold 
Do some preparation of recipes at home 
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BREAKFAST IDEAS LUNCH IDEAS 
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Breakfast Burrito’s BLT Sandwiches (4) 
Flour Tortillias Eggs Sausage 1 Ib. bacon lettuce and tomatoes 
Cheese Picante sauce Seasoning ] loaf bread miracle whip 


1/2 cup Milk 


Mix eggs in a mixing bowl, add 1/2 cup milk and stir. 
Add prepared ingredients then scramble in a frying pan. 
Serve with warmed tortillias seasoning to taste. 
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Scrambled Eggs Ranchero 


Eggs Bell Pepper § Sausage 
Onion Cheese Ham 
1/2 cup milk Tabasco (optional Jalapeno (optional 


Mix eggs in a mixing bowl, add 1/2 cup milk and stir. 
Add prepared ingredients then scramble in a frying pan. 
Serve and add seasoning to taste. 





French Toast (6) 


3 Eggs ] cup Milk 12 slices Bread 
Mix eggs and milk into a shallow pan. Dip bread into 
egg mix and put into a well oiled pan or griddle. Brown 
both sides and remove from pan. 





ALSO TRY THESE OTHER GREAT IDEAS 


Toasted Bagels, Oatmeal, Boiled Eggs & Fruit 
Bacon, Sausage links, Pan sausage, Grits 
Hash Browns 


MISCELLANEOUS 


GORP Trail mix 

| box Kellog’s low fat granola cereal 
1 box raisins (240z.) 

1-2 bag’s dried fruit bits 

I large jar dry roasted peanuts 


Fry bacon to desired texture. Place bacon on slice of 
bread and cover with lettuce and tomato. 
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Grilled Cheese Sandwiches (4) 

1 Loaf bread 4 cheese slices 
Butter or magarine pickles 

Chips etc. 


Heat griddle or frying pan spray or oil pan. Lightly butter 
bread and place onto pan, place | slice chees on bread 
then cover with another slice. Brown then flip and brown 
other side. 


English Muffin Pizza (6) 
] pkg English muffins pizza sauce 
5 oz. sliced pepperoni cooking spray 


12 oz. grated mozzarella cheese 


Place muffin in a greased pan face down till brown, then 
remove. Turn over the muffin and spread the browned side 
with the pizza sauce, pepperoni and cheese. Use a piece of foil 
or a pie pan and cover the pizza.Place back in pan and brown 
the other side, cook 10-12 min. untill cheese melts. 
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OTHER IDEAS 


Sloppy Joes or Sandwiches 


DINNER IDEAS 
Fast Chili (4) 
1 lb ground beef 1/4 cup chopped onion 
chopped celery 1 can tomato soup 


1 can kidney beans 
Salt, pepper and chili powder to taste 


Brown beef, celery and onion in skillet. Add tomato soup and 
beans: mix well. Add salt, pepper and chili powder. Simmer for 
S min. 
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Beef Stew and Dumplings (4) 


1 1 1/2 lb. can beef stew 
1 pkg. biscuits 


Place stew in 3 qt. saucepan. Add 1/4 cup water and stir. Bring 
to a boil over medium heat. Place biscuits on simmering stew: 
cover tightly. Turn heat to low: simmer 10 to 15 min. 


Jambalaya (4-6) 


1 tbsp. dried onion 

1 tbsp. dried parsley 
1/4 tsp. garlic powder 
1/8 tsp. red pepper 
1/4 tsp. dried thyme 8 oz. tomato sauce 

2 cup water 1/2 cup sliced okra 

1 Ib. smoked sausage, cut into 1/4” slices 


1 cup long grain rice 

1 tbsp. pepper flakes 

2 tsp. beef bullion granules 
1/2 tsp. pepper 


Combine long grain rice, spices, tomato sauce and water in 
large pot. Bring to a boil; reduce heat to med. cover and 
simmer for 20 min. add sausage and cook until mixture is 
heated through. 





Texas Tators (4) 


4 large potatoes Chopped Beef (pre-cooked) 
BBQ sauce Cheese 
Butter or margarine Heavy duty foil 


Wrap potato in foil and place on hot coals for about 1 
hour, turning each 30 min. Mix bbq sauce and pre- 
cooked beef. When potatoes are done top with 
ingredients to taste. 
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Chicken Oriental (4) 


4 to 5 boneless chicken breasts 
1 pkg. mixed stir fry vegetables 
1 can cream of chicken soup 


Boil chicken breasts 20 min. . Coat saucepan with cooking 
spray then cook vegetables, stirring often. Cut chicken into 
chunks and add to vegetables. Add can of soup and 1/2 can of 
water, bring to a boil, let cool and serve 





Jiffy Hamburger Stew (6) 


1 Ib. lean hamburger 
1 can tomato juice 


1 pkg. frozen mixed vegetables 
1 can stewed tomatoes (opt.) 


Brown hamburger, pour off fat. Cook vegetables according to 
pkg. directions. Add hamburger, tomato juice and tomatoes. 
Simmer 15 to 20 min. until bubbling. 
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Spagetti & Salad - Stirfry with Chicken 
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ON THE GRILL 





Grilled Meats; Burgers, Dogs, Steaks, Ribs, Sausage 





Grilled Shishkabobs, etc. 
FOIL DINNER 
carrots onions com 
potatoes celery alum. foil 


seasonings BBQ sauce Meat 

Make a tightly sealed pouch with the foil double layer. 
Place veggies in foil , then meat and add sauce if desired. 
The trick to this meal is to use lots of veggies. They 
provide the moisture and flavor the meat. 


Foil Cooking Times: in minutes 





Hamburger 8-12 Earsofcom 10-15 
Chicken pieces 10-30 Potatoslices 10-15 
Wieners 5-10 Carrots 15-20 
Pork Chops 15-20 Whole apples 20-30 
Whole potatoes 45-60 

Hamburgers or Dogs A La grill 

Hamburger patties or Hot Dogs lettuce, tomatoes 
preferred seasoning cheese 

miracle whip mustard, ketchup 
Buns 


Cook patties over a grill with campfire or charcoal heat. 


Grilled Pizza (4) 


2 1/4 cup biscuit mix, divided 1/2 cup cold water 
3 1/2 oz. sliced pepperoni pizza sauce 
8 oz. grated mozzarella cheese cooking spray 


Combine 2 cups biscuit mix and water, stiring to make a 
soft dough. Turn dough into a surface dusted with 
remaining 1/4 cup of biscuit mix: roll dough to coat, and 
shape into a ball, kneading 5 times. Divide into 4 equal 
portions. Pat each portion into a 5” circle and place on 
greased aluminum foil. Place foil on top of grill and 
cook about 8 min. to brown the crust. Remove the foil 
from the grill. Turn over the crust and spread the 
browned side with the pixxa sauce, pepperoni and 
cheese. Use another piece of foil and cover the pizza, 
sealing the edges. Place back on the grill and cook 10-12 
min. untill edges are brown and cheese melts. 





Vegetable Ka-Bobs (6) 


12 new potatoes 
12 small onions 


1 green pepper 
12 small tomatoes 


12 button mushrooms butter or margarine 
1 red pepper salt, garlic, and pepper 
6 ka-bob sticks 


Skewer the cleaned and prepared ingredients as desired 
onto the ka-bob sticks. Leave the tomatoes to one side. 
Melt some butter with some salt, pepper, or garlic as 
required, and brush it over the kebabs. Support the 
kabobs over glowing coals for 5 min. then tum 
occasionally. After 5 min. then add the tomatoes and 
cook 5 more min. 

Small chunks of beef or chicken may be added for meat 
lovers. 





DUTCH OVEN COOKING 


eee 
Techniques: 


The first thing is to start a good bed of coals, either with charcoal or wood coals, the heat is regulated by adding or 


removing coals as needed. BAKING -- 


Put more coals on top than bottom. Use a 3:1 lid to bottom ratio 


ROASTING Put an even amount of coals on top and bottom. Use a 1:1 ratio 


You may want to pre-heat the dutch oven whenever possible for more accurate cooking times 


Frito Pie (6) 
1 240z. can chili (no beans) 1 can tamales 
1/4 cup tomato sauce 6 cup fritos 


american cheese (slices or shredded) 


Line dutch oven with foil: coat with cooking spray. Place 
tamales on bottom, then place chili and fritos in layers. Cook 
for 45 min. Place cheese on top 5 min. before meal is done. 
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Beef Pot Roast with Vegetables (6) 


1 4Ib. chuck roast 
1 pkg. baby carrots 
salt pepper and seasoning to taste 


2 med. onions 
4 med peeled potatoes 


Cover roast with seasoning blend and place in dutch oven. 
Quarter the potatoes and add to roast along with carrots. Fill 
dutch oven with 2 in. water and cook for 3 hrs of until tender. 
Quarter onions and add after 1/12 hrs. 





Flank Steak Supreme (4) 


I flank steak 
Onion and seasoning to taste 
1 can mushroom steak sauce 


Heat Dutch oven prior to preparation. Place steak on 12x24 in. 
piece of foil. Season with onion salt. Spread mushroom sauce 
over steak. Wrap in foil and seal. Place in dutch oven for | hr 
and 30 min. 





Dutch Oven Pizza 


canned biscuits pizza Or spag. sauce 
pizza fix’ins- pepperoni, sausage, mushrooms, etc. 
grated mozzarella cheese cooking spray 


Line dutch oven with foil making sure there are no air pockets. 
Cover with cooking spray. Make pizza crust by pressing 
biscuits into bottom of the dutch oven. Spoon sauce over crust 
and top with desires fix’ins and cheese cook 10-15 min. or until 
done. Check often to prevent burning. 


Pork Chops and Rice (6-8) 


6 to 8 pork chops 

6 to 8 tbsp. rice 

6 to 8 slices onion 

6 to 8 slices tomato 

6 to 8 slice bell pepper 
1 can chicken broth 


Brown pork chops on both sides. Line dutch oven with foil and 
cover foil with cooking spray. Place 1 tbsp. rice for each pork 
chop in bottom. Place pork chops on rice. Place slice of onion, 


tomato and pepper on each chop. Cover with chicken broth 
and cook for 1 hr. 
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DUTCH OVEN DESSERTS 


DugOut Canoes 


] firm banana 
1 tsp. chocolate chips 


1-2 tsp. chopped nuts 
2-3 tsp. mini marshmallows 


Use a double layer of foil large enough to cover the banana. 
Leave the skin on the banana and cut a long slit along the 
inside curve. Press choc. chips, nuts, and marshmallows into 
the opening. Wrap the banana with foil and lay it on hot coals 
about 8-10 min. Let cool slightly before opening. 


Baked Apples 

Core an apple and fill with: raisins, brown sugar, and red hots 
Wrap the apple with a double layer of foil and place on hot 
coals 12-18 min. turning occasionally. cool before eating 


Cobbler 


2 cans pie filling 1 box cake mix 
] stick butter or 1 bottle squeeze butter 


Line dutch oven with tin foil or use a deep 9 in. disposable pan 
inside dutch oven. Mix the pie filling with 1/2 can of water, 
sprinkle cake mix on top, then top off with butter. Bake for 30- 
40 min. 





